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Torrance Fire Department

Commercial Kitchen Hood System
Plan Submittal Requirements

If the required information below is not provided on the formal plan submittal plans will not be accepted. Supplemental information or attachments will also not be accepted. Please check boxes to indicate information below has been noted on plans:

      Name of owner and occupant
· Name, address and contact information of party submitting the plans
· Name, address, license and contact information of contractor
· Location, including street address
· Point of compass

     Provide a scope describing the project and purpose/ type of system

    Scale floor plan

· List all applicable codes, regulations, ordinances and standards
· Scope of work for the project

· Hood, plenum, and duct dimensions
· An elevation view of the hood, plenum and all duct work to the exhaust point above the roof

· Piping schematic that includes the equivalent pipe length calculation (if applicable); the number and type of nozzles; location of each fusible link, height and direction of nozzle placement over each piece of cooking equipment, manual pull station and the length of the detection system, the total number of flow point used and the number of flow points allowed for that size tank 
· Provide manufacturer specifications manual as a supplemental 

· Piping shall be rigidly supported to prevent movement
· Specify the size and location of the back shelf, if any floor plan layout that includes the location of the cooking equipment, exit doors and other non-protected appliances indicated
· When a fire alarm system is provided in the building, it shall be interconnected so that the   activation of the hood extinguishing system will sound the fire alarm and transmit a signal to the alarm company. The hood extinguishing system does not need to be interconnected if the building is only equipped with a fire sprinkler monitoring system
· The approved system shall be pre-tested prior to the Torrance Fire Department scheduled  inspection 
· Appliances with wheels shall be secured in place
· Manual pull stations shall be located no higher than four feet above finished floor and shall be readily accessible for use 
· Sectional view of cooking appliances with the dimensions of each piece of cooking equipment specified 
· All gas fueled, electrically powered, and heat-producing equipment located under the hood shall shut down upon activation of the extinguishing system
· All discharge nozzles shall be provided with caps, covers, or other suitable protective devices
· Hood exhaust fans shall continue to operate after the extinguishing system has been activated, unless fan shutdown is required by a listed component of the ventilation system or by the design of the extinguishing system, make up air shall shut down upon activation
· A “K” class fire extinguisher is required when a deep fat fryer or solid fuel cooking appliance is used
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